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Glutathione, endogenous antioxidant 
activity 153 
Glutathione peroxidase 153 
Gluten, molecular structure 83 
Glycosides, production in culture 118 
Glycyrrhizin 5 
Grants 
see funding research 
GRAS (‘generally recognized as safe’) 238 
Guar gum, a-galactosidase modification 
179 
Guidelines, dietary 138 
see also recommended dietary 
allowances (RDAs) 
Gums 182 (BR) 
as fat substitutes 242 
guar gum 179 


Hazard analysis and critical control points 
(HACCP) 295 
Health and nutrition 227 (CR) 
see also individual nutrients, ageing, 
cancer, cardiovascular disease, 
diabetes, dysgeusia, ischaemic heart 
disease 
Health claims 
legislation 186, 238 
see also individual nutrients, ageing, 
cancer, cardiovascular disease, 
diabetes, dysgeusia, ischaemic heart 
disease 
Heart disease 
see Cardiovascular disease 
Heat exchangers, fouling of 33 
HERP index (Ames mutagenicity test) 22, 
171 
see also cancer 
Heterologous gene expression 177 
see also genetic engineering 
High-density lipoproteins (HDL) 311 
High-performance liquid chromatography 
(HPLC), coupled with mass 
spectroscopy 180 (BR), 253 
High-temperature, short-time (HTST) 
processes see extruded foods, 
microwaved foods 
Hofmeister series 69 
Homologous gene expression 177 
see also genetic engineering 
Hosts (database) 266 
Hydration state 
and chilling injury 40 
rehydration of dried foods 166 
see also water activity 
Hydroxymethylglutaryl-CoA 142 
Hyperlipidaemia and garlic 142 
Hypermedia 281, 304 
Hypertension 
and sodium 188 
see also cardiovascular disease 
Hypotonic solutions 164 


Immunoenhancement 
by carotenoids 127 
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by peptides 43 
Immunosensors 321 
bacterial detection by 64 
Impact factors 274 
Indigenous fermented foods 231 (BR) 
INFOODS 281, 290 
Information technology 279 
see also databases, software 
Infrared (IR) spectroscopy 13, 111 
Ingredients databases 277 
In-line measurements see on-line 
measurements 
Institute for Scientific Information (ISI) 
49 (Ed.), 272 
Integrated pest management (IPM) 
and kosher foods 52 
Intermediate-moisture foods 
encapsulation of 56 
prediction of ‘safe’ a, in 70 


International Food Information Service (IFIS) 


269 
lon-selective field-effect transistor (ISFET) 
320 
lron status 227, 334 (BR) 
Irradiation 155 (BR), 263 (News), 305 (BR), 
306 (BR) 
for meat curing 221 
legislative issues 239, 305 (BR) 
of packaging materials 263 (News) 
to decompose mycotoxins 170 
Irradiation, detection 20, 21, 306 (BR) 
DNA fragmentation as marker 32 
production of unnatural peptides and 
amino acids 44 (Letter) 
Ischaemic heart disease and fish oil 17 
Isoleucine, effects on brain function 201 
Isopeptide bonds 197 
Isorosmanol, antioxidant activity 225 
Isotherms, sorption 71 
Isotonic drinks 164 
Isotope ratio analysis 85 


Journal of College and University 
Foodservice 184 (News) 


Kinetic modelling 294 

Klason lignin 102 

Kluyveromyces spp. 176 
see also yeasts 

Kosher foods 50 
authenticity testing 89 


Labelling 235 (Ed.), 236 
fibre content 102, 210 (BR), 254 
health claims 186, 238 
kosher foods 50 
products of biotechnology 183 (News) 
see also databases 
Laboratory information management 
systems (LIMS) 293 
a-Lactalbumin, crosslinking by 
transglutaminase 198 
Lactic acid, authenticity testing 86 
Lactic acid bacteria 67 (CR) 
for meat curing 221, 247 
Lactobacillus spp. 
bacteriocin production by 248 
Lactocin S 248 
Lactococcus spp., bacteriocin production 
247 
B-Lactoglobulin 
crosslinking with K-casein 197 
fouling of heat exchangers by 33 
Langmuir sorption isotherm 71 


‘Langual’ 285 
Legislation 236 
databases 269, 276 
fat substitutes 243 
health claims 186, 238 
kosher foods 53 
of irradiation 239, 305 (BR) 
Leucine, effects on brain 201 
Leuconostoc spp., bacteriocin production 
249 
Lignin 101, 254 
Linalool production in culture 118 
Lipase, as indicator of food quality 95 
Lipases to engineer oils 124 
Lipid oxidation 
and carcinogenicity 44 (Letter) 
and chilling injury 41, 152 
and dehydration injury 152 
and freezing injury 152 
and membrane disorders 41, 152, 206 
detection of products of 77 (News) 
in cured meats 220 
in deep-fat frying 144 
see also antioxidants, free radicals 
Lipids 
see cholesterol, fats and oils, lipid 
oxidation, polyunsaturated fatty acids 
Liposomes 
stability 60 
see also encapsulation 
Lipoxygenase 
as quality indicator 94 
membrane degradation by 152 
Liquid chromatography see high- 
performance liquid chromatography 
(HPLC) 
Listeria spp. 
identification (speciation) 159 (News) 
see also bacterial detection, listeriosis 
Listeriosis 89, 134 (BR) 
Literature searching 
see databases (bibliographic) 
Local area networks 267 
Low-calorie products 
sports drinks 165 
see also low-fat foods, sweeteners 
Low-density lipoproteins (LDL) 206 
Low-fat foods 325 
fat substitutes 241 
health implications 138 
standards of identity 238 
Lycopene 
immunoenhancement by 127 
see also carotenoids 
Lysinoalanine crosslinks 197 


Maillard reaction 209 (BR) 
crosslink formation 197 
in microwaved foods 329 
reaction products, antioxidant activity of 
225 
reaction products in ‘fibre’ 101 
Malnutrition 45 (BR) 
Maltase 178 
Maltodextrin as fat substitute 242 
Maltose permease 178 
Market intelligence databases 271, 276 
MARPAT 303 
Mass spectroscopy 
coupled with liquid chromatography 
180 (BR), 253 
isotopic analysis and authenticity testing 
85 
new methods 251 








Matrix-assisted laser desorption 251 
Matzo 175 
see also kosher foods 
Meat 
biochemistry 105 (BR) 
colour 219 
flavour 219 
kosher laws 50 
packaging 247 
quality control 323 
speciation 31 
see also beef, poultry 
Meat curing 219, 247 
Medium-chain triglycerides 326 
Medline database 302 
Membrane disorders 39, 152, 206 
Metallothionein 11 
Microbial detection see bacterial detection, 
mycotoxins 
Microbiological analysis see bacterial 
detection, mycotoxins 
Microbiological risk assessment 293 
Microbiology databases 293 
Microbiology of Marine Food Products 
259 (BR) 
Microbiology, teaching of see education 
Microcrystalline cellulose 243 
Microencapsulation see encapsulation 
Micronutrients and health 227 (CR) 
see also nutrients, nutrition and health 
‘Microparticulation’ 243 
Microscopy 
atomic force (AFM) 80 
cryo-field emission electron 135 (News) 
scanning tunnelling (STM) 80 
Microwaved foods 329 
flavour and nutrient retention by 
encapsulation 55 
susceptors 25 (News) 
Microwave muffle furnace 158 (News) 
Milk 
analysis by infrared spectroscopy 13 
analysis by mass spectroscopy 251 
clotting: milk versus blood 42 
clotting: prevention by «-casein 197 
fouling of heat exchangers by 33 
listeria contamination of 92 
see also caseins 
Minerals 227 (CR) 
and brain function 334 (BR) 
depletion during exercise 162 
iron status 227, 334 (BR) 
zinc status 10, 228 
see also nutrients 
Mint, use in cell and tissue culture 117 
Modelling 
molecular see molecular modelling 
predicting microbial growth 293 
Modems 267 
Modified-atmosphere packaging 155 (BR) 
for meat storage 247 
nitrogen filters 135 (News) 
Moisture see hydration state, intermediate- 
moisture foods, water activity 
Molecular dynamics 110, 194 
Molecular modelling 107 (Ed.), 110, 124, 
185 (ed.), 190, 261 (BR) 
see aiso databases 
Molecular structure determination 185 (Ed.), 
261 (BR) 
by molecular microscopy 80 
by X-ray crystallography 110 
see also microscopy, spectroscopy 
Monosodium glutamate (MSG) 


see ‘Chinese Restaurant Syndrome’, 

glutamate 
Moslem dietary laws 52 
Muffle furnace 158 (News) 
Multi-component analysis 14 
Multimedia 281, 304 
Multiple internal reflectance 14 
Mushroom cultures 214 
Mushrooms as sources of trehalose 166 
Mutagens see cancer 
Mycelium 214 
Mycoprotein 137, 214 
Mycotoxins 170 


‘Natural’ products 
antioxidants 223 
authenticity testing 87 
Neohesperidin dihyrochalcone 5 
Networks 266, 279 
Neurotransmitters, effects of dietary amino 
acids on 201 
Niche marketing 51 
Nisin 
for meat curing 221, 247 
structure 115, 194 
see also antibiotics, biocides 
Nitrite in meat curing 219, 247 
Nitrogen filters 135 (News) 
Nitrosamines in cured meats 221 
Nivalenol 170 
‘N-Oil’ fat substitute 242 
Non-nutrient databases 289 
Non-starch polysaccharides 99, 254 
Nootkatone, production in culture 118 
NORFOODS 291 
‘Novasil’, aflatoxin binding by 172 
Nuclear magnetic resonance (NMR) 
spectroscopy 
isotopic analysis and authenticity testing 
85 
macromolecule structure determination 
111 
study of liposome stability 60 
Nuclear Overhauser enhancement 
spectroscopy (NOESY) 111 
‘NutraSweet’ see aspartame 
Nutrient Databank (UK) 301 
Nutrients 
bioavailability 210 (BR), 228 
deficiency of and need for 73 (Letter), 
258 (BR) 
depletion during exercise 162 
dietary guidelines 138 
prevention of loss by microencapsulation 
55 
see also individual nutrients, 
recommended dietary allowances 
(RDAs) 
Nutritional assessment 45 (BR), 74 (SR), 228 
Nutrition and health 227 (CR) 
see also individual nutrients, ageing, 
cancer, cardiovascular disease, 
diabetes, dysgeusia, ischaemic heart 
disease 
Nutrition and the Brain 334 (BR) 
Nutrition content labelling 237 
Nutrition information databases 74 (SR), 
228, 271, 279, 283, 289, 302 
Nutrition policy 138 


Oats 184 (News), 311 

Odours 
masking by encapsulation 55 
perception of 173, 244 


preservation in dried foods 166 
thermal generation 255 (BR) 
see also sensory assessment, sensory 
perception 
Oenology see wine 
Oils see fats and oils 
Oily fish see fish oil 
Olestra 241, 326 
Olfaction 173, 245 
Oligosaccharides 100, 312 
Olive oil extraction 159 (News) 
Omega-3 Fatty Acids in Health and Disease 
305 (BR) 
Online information see databases 
On-line measurements 
of pH 309 (Ed.), 320 
of viscosity 149 
see also sensors 
Opioid peptides 43 
‘Organic’ products, legislation 239 
Osteoporosis and calcium 188 
Oxazoles 330 
Oxidation 
detection by respirometry 25 (News) 
of lipids see lipid oxidation 
see also antioxidants 
Ozone, aflatoxin destruction by 171 


Packaging 
databases 269, 277 
edible 233 (News) 
irradiation of 263 (News) 
labelling information on 235 (Ed.) 
of fish, meat and dairy products 157 (BR) 
of heat-preserved foods 261 (BR) 
using recyclable materials 239 
see also modified-atmosphere packaging 
Packaging Science and Technology 
Abstracts (PSTA) 269 
Parve foods 50 
Passover foods 50 
Patents databases 269, 274, 276, 303 
Pathogens, foodborne 
detection see bacterial detection 
see also Listeria spp., mycotoxins 
Pattern-recognition techniques 185 (Ed.) 
Peanuts, aflatoxin decontamination of 170 
Pectinase for olive oil extraction 159 (News) 
Pediococcus spp., bacteriocin production 
by 249 
Pediococins 249 
Performance additives 165 
Peroxidase as quality indicator 95 
Peroxidation see lipid oxidation 
Pesticide residues 
detection 211 (News) 
monitoring 292 
DH sensors 309 (Ed.), 320 
Phage typing of listeria strains 89 
Phase transitions of membrane lipids 39 
Phenylalanine, effects on brain 201 
Phospholipids, antioxidant activity 224 
Pigments 
encapsulation of 55 
for meat curing 219 
production in culture 116 
Plant cell and tissue cultures 116 
Plant tissue injury 39, 152, 206 
Plasma desorption 251 
Plasmids 178 
Poisoning, food see bacterial detection, 
Listeria spp., mycotoxins 
Policy, nutrition 138 
Polydextrose as fat substitute 242 
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Polymerase chain reaction (PCR) 27 (Ed.), 
29 
Polysaccharides 312 
non-starch 99, 254 
Polyunsaturated fatty acids 
and cardiovascular disease 17, 44 (Letter) 
see also fats and oils 
Pork 
quality control 323 
see also meat 
Porridge 311 
Potatoes 
French fries 147 
see also vegetables 
Poultry 
kosher laws 50 
temperature monitoring 135 (News) 
see also meat 
Predictive modelling 243 
Preservation 155 (BR), 261 (BR) 
encapsulation of sensitive ingredients 55 
of vegetables 157 (BR) 
trehalose-dried foods 166 
water activity 68 
see also antioxidants, biocides, 
dehydration, irradiation, meat curing, 
modified-atmosphere packaging, 
packaging 
Preservatives see antioxidants, biocides 
Processing 
formation of protein crosslinks 196 
of fats and oils 106 (BR), 132 (BR) 
see also extruded foods 
Processing and Packaging of Heat Preserved 
Foods 261 (BR) 
Propionic acid, authenticity testing 86 
Prostacyclin levels and fish oil 19 
Protein engineering 122, 196 
Protein Engineering: Approaches to the 
Manipulation of Protein Folding 
75 (BR) 
Protein Structure, Prediction and Design 
261 (BR) 
Proteins 
crosslinking 196 
denaturation in heat exchangers 34 
problems with defining in databases 281 
structure determination see molecular 
structure determination 
see also nutrients, individual proteins 
Protoplast fusion 177 
Proximate analysis 13 
PSA-System sensory evaluation software 
130 (SR) 
Psychometric scales see sensory assessment 
Publishing research results 49 (Ed.) 
Pyrazines 330 
Pyridine 331 
Pyrolysis in deep-fat frying 147 
Pyrroles 331 


Quality 
enzyme activity as index of 94 
of fried foods 146 
of processed vegetables 157 (BR) 
DH as indicator of 309 (Ed.), 320 
sensory assessment of 309 (Ed.) 
viscosity as index of 149 
water activity as index of 68 
Quality assurance standards 238 
Quality control 295 
of meat 323 
Quorn 137 
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Radiation see irradiation 
Raffinose polyesters as fat substitutes 241 
R&D management 161 (Ed.) 
Ramachandran angles 190 
Rancidity see lipid oxidation 
Rapid methods 181 (BR) 
electrochemical 62 
microbial bioluminescence 7 
polymerase chain reaction 29 
separating and concentrating bacteria 
315 
Rebaudiosides 4 
Recommeded dietary allowances (RDAs) 
for carotenoids 127 
for fats and oils 156 (BR) 
how to attain in diet 138 
see also databases (nutrition), nutrition 
Redox potential, monitoring bacterial 
activity by 64 
Regulations see legislation 
Relational databases 104 (SR), 274, 280, 
304 
Rennin see chymosin 
Research funding see funding research 
Resistant starch 101, 254 
Respirometry, bacterial detection by 
25 (News) 
Response surface models 294 
Restriction fragment length polymorphisms 
(RFLPs) 27 (Ed.), 29 
Retinol equivalents see vitamin A 
Retrogradation see starch retrogradation 
Rheology 149 
Risk assessment 22 (Letter), 171, 293 
Robotics for butchery 159 (News) 


Saccharin 2 
Saccharomyces cerevisiae see yeasts 
Safety, food 
biotechnology and 232 (BR) 
consumer education in 109 
measured by water activity 68 
monitored by HACCP 295 
risk assessment 22 (Letter), 171, 293 
see also bacterial detection, databases, 
mycotoxins, irradiation (detection) 
Sakacin A 248 
Salt 
intake guidelines 138 
taste perception 244 
see also sodium 
Salting-in and -out of proteins 69 
Sandwich assay 29 
Satiety, effect of diet on 325 
Scanning tunnelling microscopy (STM) 80 
Science Citation Index (SCI) 273 
Seafood industry 333 (BR) 
Seafood microbiology 259 (BR) 
Seafood safety 333 (BR) 
Secondary literature 49 (Ed.), 272 
Secondary structure analysis 190 
Selenium, antioxidant activity 207 
Sensors 309 (Ed.), 320 
photoelectric 135 (News) 
see also biosensors, immunosensors 
Sensory assessment 98 (CR), 130 (SR), 
155 (BR), 174, 309 (Ed.) 
of microwaved foods 329 
Sensory perception 
ageing and 46 (BR), 244 
of fats 325 
physiological basis 173 
psychological basis 46 (BR) 
sweet taste glucophore 2 


zinc deficiency and 11 
Separating bacteria from foods 315 
SEQNET 297 
Sequence-based secondary structure 
prediction 190 
Sequence searching 299, 301 
Serotonin, effects of dietary amino acids on 
201 
Sesamol, antioxidant activity 224 
Shear 149 
Shelf life see preservation 
Shiitake mushrooms 215 
‘Simplesse’ 243 
Simulated annealing 114 
Site-specific natural isotope fractionation 
(SNIF) 79 (Ed.), 85 
Snack foods, frying of 146 
Sodium 
and hypertension 188 
depletion during exercise 162 
intake guidelines 138 
perception of salty taste 244 
Sodium bisulphite as feed additive 171 
Sodium calcium aluminosilicate, aflatoxin 
binding 172 
Soft drinks 164 
sweetened with sucralose 5 
Software 
chemical data analysis 300 
communications 304 
for nutrition information databases 280 
molecular modelling 110 
Software Reviews 


FOOD PROCESSOR II Nutrition and Diet 


Analysis System Version 3.04 Plus 74 
FoxPro Database Management System 
103 
PSA-System Version 1.61 130 
Sorption isotherms 71 
Sourness, perception 244 
Southern blotting 29 
Soybean proteins 
and cholesterolaemia 132 (BR) 
crosslinking by transglutaminase 198 
Spectroscopy 
circular dichroism 111 
correlation (COSY) 111 
electron spin resonance (ESR) 21, 59 
Fourier transform infrared (FTIR) 13, 111 
mass 85, 180 (BR), 251, 253 
nuclear magnetic resonance (NMR) 60, 
85,111 
nuclear Overhauser enhancement 
(NOESY) 111 
Spoilage enzymes 94, 208 (BR) 
Spoilage, meat 219, 247, 323 
Sports drinks 162 
Stabilizers 182 (BR) 
Standards databases 269, 276 
Standards of identity, low-fat foods 238 
Starch, resistant 101, 254 
Starch retrogradation 101 
and chilling injury 41 
thermal analysis 307 (BR) 
Stevioside 4 
production in culture 118 
Storage see preservation 
Strecker degradation 331 
Structured Query Language (SQL) 294 
Structure-function relationships 
biopolymers and chilling injury 39 
crosslinks in proteins 196 
see also molecular modelling, molecular 
structure determination, protein 
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engineering 
Structure, molecular 
see molecular structure determination 
Structure, secondary 190 
Sucralose 5 
Sucrose glasses 168 
Sucrose polyester 241, 326 
Sugars 
authenticity testing 86 
cariogenicity 2, 139 
substitutes for see sweeteners 
taste perception 244 
Suggested serving sizes 138 
Sulphamethazine 
encapsulation by B-cyclodextrin 190 
structure 113 
see also antibiotics 
Sulphydryl groups 196 
Superoxide dismutase, antioxidant activity 
262 (News) 
Surfactant formation in deep-fat frying 145 
Surimi 333 (BR) 
Surveillance of food intake patterns 289 
Susceptors, microwave 25 (News) 
Sweeteners 2 
aspartame and brain function 203 
encapsulation of 55 
production in culture 116 
thaumatin expression in yeast 179 
Sweet taste glucophore 2 


Tannins 101 
Taste masking by encapsulation 55 
Taste perception 245 

see also sensory perception 
Taxonomic food names 281, 285 
Taxonomy, numerical 293 
Terpenoids, production in culture 116 
Texture analysis system 184 (News) 
Thaumatins 3 

expression in yeast 179 
Thermal Analysis of Foods 307 (BR) 
Thermal Generation of Aromas 255 (BR) 
Thermal processing 261 (BR), 307 (BR) 
Thermal stability and water activity 71 
Thermoluminescence to detect irradiated 

foods 21 
Thiamine oxidase, antioxidant activity 
262 (News) 

Thickeners 135 (News) 
Thrombin compared to chymosin 42 


Thromboxanes A, and B, and fish oil 18 
Thymulin 11 
‘Time-of-flight’ mass spectroscopy 252 
Titrator 184 (News) 
a-Tocopherol 

antioxidant activity 153, 206, 223 

see also nutrients 
Tocopherols, antioxidant activity 223 
5-Tocotrienols, antioxidant activity 224 
Tooth decay 2, 139 
Tortillas 171 
Total Diet Study 292 
Toxicity 

risk assessment 22 (Letter), 293 

see also bacterial detection, databases, 

mycotoxins, irradiation (detection) 

TOXLINE 302 
Trace elements see minerals 
Transferrin 227 
Transformation, genetic 116 
Transglutaminase 

crosslinking of proteins 198 

gel formation by 198 
Transport of perishable foods 157 (BR) 
Trehalase 169 
Trehalose 166 
Triglycerides, medium-chain 326 
Tryptophan, effects on brain 201 
Tunnelling microscopy 80 
o-Tyrosine in irradiated foods 21, 

44 (Letter) 

Tyrosine 

crosslinking by 199 

effects on brain 201 


USDA (US Department of Agriculture) 108, 
138 


Vacuum packaging see modified- 
atmosphere packaging 
Valine, effects on brain function 201 
van der Waals interactions 
during cyclodextrin-sulphamethazine 
docking 190 
of membrane lipids 40 
Vanillin 
authenticity testing 88 
production from culture 116 
Vegetable Processing 157 (BR) 
Vegetables 


microwaved 331 
see also fruits and vegetables 
Vegetarians, serum B-carotene levels in 128 
Very-low-density lipoproteins (VLDL) and 
fish oil 18 
Vicilin, molecular structure 83 
Viscosity, on-line determination 149 
Vitamin A 
problems with defining in databases 281 
see also B-carotene, carotenoids, 
nutrients 
Vitamin C 
antioxidant activity 153, 206 
optimal intake for health 73 (Letter) 
see also nutrients 
Vitamin E see a-tocopherol 
Vitamins 
deficiency of and ‘need’ for 73 (Letter) 
encapsulation of 55 
see also nutrients 
Viticulture see wine 
VITIS — Viticulture and Enology Abstracts 
(VITIS-VEA) 269 
Volatile Compounds in Food database 
301 


Water activity 68 
manipulation by encapsulation 57 
Waxing of fruits and vegetables 53 
Wheat mycotoxins 170 
Whey, kosher 52 
Wine 
authenticity testing 86 
database of viticulture and oenology 
269 
detecting chaptalization 86 
dietary guidelines 138 
novel yeast strains 176 
World Patents Index 303 


X-ray area detector 234 (News) 
X-ray crystallography 110 

Brookhaven database 112, 299 
Xylose isomerase 124 


Yeasts 
novel strain development 176 
source of trehalose 166 


Zearalenone 170 
Zinc status 10, 228 
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